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" HOME AND SOCIETY.

CHAT OF THE SEASON, {
«pig you ask what would be considered a mll!

white puper, nlso mike very effective shades. The
boauty of all amateur work of this kind depends upon
ile neatness and delieacy of the work,

With the falllng of the lenves and the chill of

October evenings comes ngain thet most delightful of
1 Dlesgingn—nn open wosd fire, the fheeriest

wot!” sid & pretty shopgirl in o Lig i
fneeling before n customer, she defily fitted on &
:‘, o india-rubbers. “Well, 1 should call No. 8 &
see, and 81-2 even. The avernge Is nbout
5

7 s large, althaugh 1 have seen very nlce

feet that were sevens. 1 have one cosfomer

«ho weurs nines and another who wears ones, Quite
o contruet, fsu't It

she wears thirtecns, chlld's size, but |t lsn't pretty a
wt; 1t Jooks s tottering.”
Fhe Iads pon Whom: she had been waitfig looked
ot ber own shapely feet (slender threes) with great
an. “1 do not care for exeessively smsll
wet,” she remarked 1o her compunion, " but one thing |
{5 certaln ; feet are much Inrger than they used to be
wien 1 wos & @rl. Whether It Is because Wwe wear
jarger shoes O becanies we :
mow: bal tWenly Years ago quite & number of my
riends wore ones, and now I do not know n soul wim
wears 8 shot smaller than threes.™ * It is the walkieg
1 shink,” ssid her companion. “In those days Do one |
jook Wny exercise.”  Yeos, and then, too, It 1s .m
;.nguUMhah.Immmrshnﬂbmh 1 dare say
poth reasoms hold good, but the Amertcan foot Is

of home comforts. H. M. writes of & “Dblessed old

blaek woman,” who on seeing her fire excluimed:
« Wipss ver, honey, yer's got a wood fre! 1'se allars
sald that if yer's got a wood fire yer's got mest an'
drink an' elo'es,” This sacred flame, ns we might

| well call it, in the home altar, should be attended with

The smallest foot on a grown '

I ever &aW LelONES 10 one of our customers’
| the early morning, before breakfost (for the fire should

walk &0 much more 1 don't |

|
1
certaluly Jarger thun it .md to be.” [
|

«Yeu know," sald a lively compatriot who re

cently ;
in Exngiand is for a man 1o be quiet and monosy labie

{n & drawingroom, and for {the women to be lvely and

| hard wood.
armved “from the other side,” “iket the thing |

amusing ; that s why our women are such & success |

gver there.  They can talk about il sorts of things
and nmuss people.  On the other hand, however, the
average American man s not much cared for. An
American ot* his best le witty, entertalning, ver
satlle—s conversationallst, in fine | anll that ls Just
what the smart ot in England do vot Mke] for &
young mwan 1o be an pitelligent talker
albost bad form. There may be corialn privi-
jeged Individuals that hold the place of lensed court
jesters, e It were, but it is an unwrilien law that
the fashiornable young man shoun Id be dendly quiet, un-
Jess e ls among his lutimates, when hie soems 10 enjoy
a sort of horseplay with a Test that strifies av Amer
fean as almost wrtless, not o say dmbecile. But In-
woduce the same lvely youth o s SraOEeT, and he
frerees into & solid politeness that i almost orushilng.
S0 our clever Young counteymen are really too clever
and too naturally chivalrous to woren te have the
twachet’ that belongs %0 & really fasdonable yonth,
This, however, & not the cose of the middie-aged
American i London, particularly M be be of nhote
m his own ecountry. He, like the American girl, Is
expecied to ‘show lie paces” and fhe English world
ks mady to applaud him, dine him, aud find him
vaetly entertaining. 1In shori, he can e no end of
a success, 11 he Is an artst, poet or lilemiry man
of any kind he bas the open sesume 10 & delightful
set of prople.  English people sluply wdore an oddity
of any deseription ; like the Athenlnus of old, they are
ever on the lookout for some hew thing, samething
that will entertain them, and an American in London
l« continnally surprised by seeing people erop up in
soclety there who would not be toleruted here. Par-
adoxienl as It may seem, It 1 nevertheless true that
good New-York soclely b renlly muoh more exclusive
thun the fasiyonable set in London.

A local builder lately vislied a celebrated artist of
the Impressionist schoul to receive directions about
a bouse the lurter was buliding on Long Island. He
found Mr. — at his studlo; snd the artlst took great
pains to show the contrictor what he copsidered his
best trensures. ~ How did you ke Mr. —'s plotures ™
some one msked the way  alterward “Well,” he
shswored, *1 thought the frames were real beautiful,
but 1 didn’t think muoch of the pietures.” This, bow.
ever was not 5o bad ag the remark of g young Etonian
who was captain of the boats sad no end of a swell,
but whose Hterary attaluments were of the shightest,
His brother, who wes musiesl, had set the words of one
of Tennyson's poems to muele, and the young athiote
gave Il ms his opinion that the “mosic was well
enough, but the words were all rot.”

Norman English & much more used {n Ameries In
onlinary conversution than In England, where smong
the cultured classes Enxon English grestly predomi
nates,  For cxample, an American would say * return™
when un Euglishman would eay “come back.” We
genierally use “recelve”™ where the Bmpglish <mply

get." and so on to any extent. Prople who are
il consclous in thelr culture are apt to usp the
Normuan derivatives almost sltogether. Just now It
)< the fahion o be off band in modes of expression,

anud the genteells elegant phrses of those who are not
peuple of the world sound stilted and old-fashioned.
This, bowever, does not apply to writtng, where more
wrinte diction is permissible,

Every one knows the story of the woman who had
three wishes granted to ber, and who, while thinking
whetlier she shonld desire to be Empress or Queen,
eicismed Involuntarldy, on scelng a fince bed of cosds
in the frcplace | v ber, “ How T wish 1 had & black
pudiding sizeling on those embers!® and presto, the
bluck pudding was there, Vexed with lerself for
loslug one of her wishies, she was In no mood to bear
her husband’s reproaches.  “ Animul that thou art!®
she exclulmed It anger.  “I wish it wus on thy nose ™
atid suddenly there 1t wis, fixed so firmly that thelr
united efforts falled to remove §t. In vain the re
pentany wife prowlsed her good man all the wealth
and prysperity he could wish for. “ What would life
be Lo me!™ he sencibly remarked, “with a black pud

ding on my nose!”  so notling remalned to be done
but W wse up her last wish o wishing it off. How
many people who know the story know, too, what

& bk pudding 17
Quees’s own rdelpi-book, prepared by ler chef, who
served ber 50 many years. “To one pint of plgs
blond,* he sa¥s, “add rather more thau o pint of bolled

is considered |
| shivering

the greatest cars, and o new mald should be taught
to make |t with the most sernpulons exaciness. In

be at its best and brightest at that time), lot her take

| up mearly all the nshes, leaving a thin coating to

recelve the first light coals. sweep the front and

| atdes of the fireplnce as far back as the brush will

rench: mop off the hearth, and, with 8 chamols skin,
rith off the andirons, This with the weekly cleaning
will keep everything perfectly bright. See that the
andirons siand exactly siralght, st ecqual distances
from the sides of the fireplace, Lay three stichs

| across the andirons, an inch apart; the front and

bnck sticks should be much larger than any others
used for the fire.  Acrpss the small centre stick pluce
a row of Joosely crumpled papers (mewspaper 1s always

| the best) with one end of each sticking over between

the logs, so that It may be Ut from beneuth. Across
the paper, lengthwise, lay kindliing wood, split fine,
and across these, In reversed order, smadl sticks of
Then Iny above these a layer of three
sticks the size of the cemtre lower one, and Iylng the
same way., In all these Mayers do not fail to leave
alr spaces for the drught. On the top there may
be two or three more of the same sized sticks lInid
dinzonully.  When all is completed sweep the hearth
and Jeht the fire, Do not think these directions
needlessly prolix: i 1s astonlshing how little intelli-
gence our Abigails seem to have in Kindling a fire.
Ther wasle, =0 often, no end of tlme and patience
with disastrous results, nnd “The fire won't burn,
maam.” s the only exeuse when the family eome
into the cold room, where a hlackened
henrth und the cheerless look of a fire that “won™
light™ we everything but Inviting. Onee teaoh
Biddy these rules, and method will supply the place of
tntelligence, and there will he no such word as fall.

Apropos of wood fires there shounld always be @
wood box fu every room where there 18 an open fire.
These are generally made of carved wood and afford

fine seope for the amateur woodcarver. For short
sticks & box Uke the example given is both userul

| and ornamental, the staffed ¢nshion on the top luak-

‘g It o most comtortable eeat os well.

“gometimes 1 really wish 1 were a Mahometan,”
sighed the muel-harmssed mother of a large famlly of
small children. “Why, Luey!" exclalmed her sisier,
quite shocked. “Whatever possesses you to say such
W drendful thdug 1" “Well, at all events,” rejoined the
housemother. 1 wish our religion inculeated the same
principles of cleanliness,  Funey the easy Ife of a
mother whose clildren wush thelr hands five times a
dey 85 a religious duty! I read an articke on
{he Moslem faith the other day, and that
|s what lmpressed me the most of anything.
Here are Jack, und Ted, and Tom, who simply
wom't wash ihelr hands unless they are actually
dragred up to the pursery, Why did not the Chris-
tlan fwthers put 44 tato fhe cateohism, I should like to
know ! They must bave known that cleanliness Is
next to godliness.”

A beantitul French boudoir has the walls finished
in pale blue enamel, punelled with the most delicate

Here |5 the recelpt out of tiwe |

cresn, threeqguartens of & pound of the fat from the

Indle of & pig, cut In ratber smull pleces, and four
e onlons chopped and fried In a Uitle butter.
seasgn with o lttle ehopped bay-lea! and thywe, nut
meg, pepper and salt, mix well together, and stuff
the Buings, prepured pertectly olean for the purpuse,
with e above, tsking care 1o allow room for tying
them wto Ilengihs of about six Inohes, Some water
heasly af bulling point must be removed from the fire
and the puddings (mmersed in It, and sllowed to remsin
0 oaly unt) they beoome somewhat firm to the
woueh | then take them out and set in the frder to enol,
Wi wunted, iry In bolling land, scoring them in sov-
el places to prevent thelr bursting when being
eoukad *

We can fancy her Majesty with her Luherited Ger-
man Wastes guite epjoying thls dalnty, which seems
marvellously like sausnges.

We are told by Ravarin, the great French cordon
Blew, thag %0 frying, @ hen once the sirprise has been
Wlected, dower the fre o Hitle, so thal Lie cobRINg
o e lnterior purticies mey not be oo Guick, snd
W arder thut the gmdual leat mny botter Lring out
e st  The true secret of frydug Is to have the
o feep enough o cover entirely the artcle you
Sk W bave cuoked, und 10 have It bulling hol, so &
Emmediatcly 1o form o crust over the entire surfuco.
T wdden erust ls what Savardn calls the *sur
P Aucther colebrated authority tells us that au
BSlible way of tsung whether the lud e hot
SOREh L 10 test the lieatl with & Mt of bread an Inel
SRMN. IS i1 Lrowns it one minuts the heat is right.
Ppphogs will 4o a well as land, but the great neecs
S0 s 0 teve e L bolling, and decp, Bolling
e dons not enber the object that |s fried, bot
Imeiately forms & cast on the autdde which v
YEils any gresss enterifg it A Hitle attenton 0 e
B W wie would prevent the sodden, grossy dishes
:""‘“- =ved (o the detriment of health and appetite
Togtielles, for pnstance, shiould be 0 dry that you
80 U them with the band, They should be luid in &
B8 basket and plunged into boliing lard, wnd the
Egbt bown crust wili st anee be formed. Serving
:ﬂluxa B, 1o, goes @ long way: If couks conld ouly
e iate W reallae that hot food Is very rurely crit
lsed they would be more careful in this respect,  An
iptrienced hoasekoeper sald the other day: “The
Pl resson ilat my things are & much Uked I not
W84 tiey are one bit nicer hun any one else's, but 1
::n- #oe 1ot each dish Is served so piping hot that

™ Is wo chance for much erlticlsm of the Savor.”

h:hm seems 10 be no especiu]l novelty this year in
P @lades. ‘They are still rufed, und Buted, and
::“- und founced. The fower ones, 100, sl
thelr own, but there is 4 very pretty departare i
g l“r:n:vm-.-n: of the lutter, which sublrtitutes petals
: Howers  themselves, Thus, one shade Is
u‘;“"ﬂ with pluk roseleaves, another with red tiger
¢ Petals, unother with the sllky-looklug and beaull-
:1-' Utted poppy lesves which present such un |
’::ﬂh varaty . and s onm, ad mfinitam.  These
S :'Mb are chwrming for candles. Such protty |
mhf the way, moy be made by preseing malden- |
sud gumming It neatly ou white paper. The

Wimdas sotiid be shisped firet and finished With § green
Wp and Lottom.
Wools, that mako such de

monldings of glt.  Over sach doorway are beautifully
painted fdower pioces framed bn rocallle frames; and

eovering the door are heavy satin curtains of the

samne ehade ns the walls.
falr chatelalne hangs between the doorways, and

the

the whole room Is lighted only by wax candles in
gilt sconces. The furniture, which ls covered with
the most delicaie Desuvals tapestrs, s alse roeoeo,
and the bevelled ceillng is decorated in the kame
style, Needless I8 f1 to say that this room Is simply
perfeet with its finishing touches of dalnty tables and

sereens and gquantities of growing plants.

A pretty Christmns ghft and one that,can be simple
or eluborate fs a set of sachet-linlngs for bureun
drawers.  These lnings may be made of satine or
W ptz or Ching sili—and are pretty in delleate sbhades
or al? in white,
boresu drawer shonld be taken without allowing for
turniug In, A thin layer pf cotton hatting or shest -
wadding should then be made not quite so wide or so
long s the dmwer. Sepamte the wadding and
sprinkle between the layers o Nberul amount of sachet
powder (Florentine orrls root B alinost universaily
liked). Maste the lmyers of cotton together In large
stitches fust to ho'd ihe powder In place. Cut the

upper and under side of the coverlug according to the
medsatement taken of the drawer, turn on the wrong |

slde and sttch the edges fogether In o nareow seam,
Jeeving one end open. Turn on the right side, and

U put the leyer of cotton I with care, fastening it at

| upenings were not as large as those shown.

each corner. Then sew up the end. This drawer-
Nuing wil now be a Hitle shorfer thun the drawer,
aving room for a pretty luce edge—which can be
fritled or sewed o without fulness. The orfental
Jace §s very pretty for this purposc: so I the fiue
smyrng.  Three of the sachet llnlugs make o pretty
set.  DPnle Llue. and pale pink, und white are preity
for @ sol.  some women make the upper covering of
silk, and the under side of fine muslin,  Three Hulngs
all of white Chilua stik make a dalnty sef, and can be
washed without horm when solled.  Even the foworal
Chines silk Is suitabls for this purphise. Som~ prefer
to quilt the linings but It does not add o the or-
namentation.

They enll them medicine cheste—thoese little throo
sornered closets trat oue cun buy in the house furnlsh-
g department of almost any store, all the way from
nliety soven ecnts uy Lo three or four doliars aplece—
according to the wood and the workmunship. Those
for ninety-seven couts are gquite good enough for &
modest little flat, and are nlee (o Mmsten up In the
cornor of & bathorosm to hold the urray of bottles
that often look w0 unslghtly on the washsiand and
window edge of the rooms, Toothi-powder, slioe
Plucking, vaseiine and tonics esn all be contealed In
this way, After you have bought one for the bath-
room you will want to buy anocther for the bedroom,
and you will wonder how you ever got along withont
o Perfumery bottles, camphor, cold cream, eto.,
can nll be cleared from the bureau and dressiog-talle,
and yet be within hand's peach

shaded effects are sgnin shown in millinery, and the
botnet or hat Is chissen {0 mateh rather thau to con-
trast with the dress. The small bonnets, wany of
which fre & ltdde higher than they have been, fit the
hend securely. Drowns, lans. greens and corn.eolors are
wll popuiar. The vellows range from the deep omngoe
shado of malze or Ind an vorn to the palest tint of wheat

straw, These colors aro usel in combination with meen, |

dark-green, blue and bisck, and especially with jet
Jet and  pale apple-green ks another eombination of
the senson, Geranlum-red and nave-blue §s another

" combivation, which s used, however, in a deft way

to wvold the violent Juxtaposition of such striking
colors.  Shades of green  trimmed with shaded plumes
are showt. The luts exhibited at the frst millinery
Thore
wre Gainsborough hats of dark olive velvel with full
puffed borders, trommed with & scarf of cream lace,
toned from dak green Into a pole oream color at
the edge. OUmbre cfferls are shown in hats of dark

Preitily colored small sea | blue, with tps, shwied from dark blue through many
Heale tracery when pressed on = Hebter tones. Thee sre wiso ombre velvels. 18 I8 eaton. consisting as It often does of sweets und i

A portrait by Cabanel of |

The exnct width and length of the |

Iimpossible to say yet whether (hese ombre effects
will be used throvghout the season. They are far
more elegant a2 n decoration to the merchants' eoun-
tors  than they are In use. There Is o sameness’ in
shaded things, wnd they are not as becoming as
piquant contrasts 1o our proverbially pale type of
Amerlean women,

There 18 mo more noceptable present than a large
elderdown plllow. Like many asnsther good thiug
ome cannot linve too many of them. A pretly way

.

of making one which Is nlso & novelty Is to shape the
bag for the down rather large, and tlen cover i
with & Lag which is still & good deal larger, Sew
fwo bande of ribbon crossways around the cashion
rather tightly, finishing with a full bow and ofter
ward pull the fulness Into each corner. The sllk
In the example given had piak wild roses with pale
green leaves, and the gbbons were of pink satin with
& penerous bow composed of Joops and ends of Ught
green and pink,

The greatest mistake the beginner makes In cooking
over meats B to harden them by cooking them again
instend of simply warming them up. as she should.
Hashes, stews, eroquettes and all dishes of meats should
be rapldly prepared. The sauce which is to molsten
the rechauffe In wll cases should be prepared first
mixed with the cold meat, and the whole simply healed
to the boiling point and bolled up & moment or two to
insure the mes! belng warmed through. This Is all the
cooking required for o stew, In the case ol u
croquetie the minced mass s allowed to coul agnln so
that It becomes firm and can be monlded Into rolls, and
csn be rolled in beaten egg and ip bread crumbs and
fried o4 any time In the pext twelve hours.  Hash
&hould ba cooked more slowly than elther of the other
preparations In order to produce s fine crust, so It
may be folded and served like an omelette, hut It is
kept at so low a temperature that Il is merely coolied
throughl in the half hour it is left at the back of the
stove to brown and Is not hanloned as much as the
ment of a stow would be by bolling ten minutes,
There Is a deftness with which a skilled eook recooks
meat that shows her abillty more than a perfoctly
brolled sieak does o, the serving of a brace of chops,
Tho scusoning of recooked meat requires special skill
A bash requires rather mome seasoning than stews or
croquettes. The addition of a little onton julee s re-

quired in  croquettes, bot s not  nec ssary
In a hash, and may Dbe wused with discre.
tlon In & stew. Some persons, Wwho are

| foud of the fiavor of onion, nse It wlso In hash. The
Julce of an onlon §s obtained by grating a out onlon.
| An earthenware grater is better for this purpose, as
the metal grater turns the onlon jnice dark A
| chopped pickle with a teaspoonful of its vinegar, or &
| chopped olive, or a tablespoonful of capers is a good
| nddition to a lamb or mutton stew. Cold beef makes
: a fulr stew, with the addition of ierbs and seasoning of
| tomatoes. It makes a good hash wilth poiatoes added
| In the same proportion as the meat. Cold corned beef
mukes the best hash we have. XNelther of these
Lushes requires any seasoning except pepper and salt.
Cold veal makes a dellelous croquette, stew or hash.
When served as a hosh It should be simply minced
fine without adding potatoes. A minced veal Is ex-
cellent served with fomato sauce or in & nlee Lrown
sauce. In the latter case sorve  sippets of brown
toast around It or under it. Cold mutton or lamb
makes o good stew but Is not good for hash or cro-
quettes.  Altogether venl ks the very bhest meat we
have, recooked. Beef s the next best, while lamb
and mutton task the resources; but a Hberal use of
condiments makes them Into palaiable dishes. Venl-
son and game are usually eat in elices and warmed up
in their own sauee In & chafing-dish, or wfter the man-
ner of & chafing-dish In & saucepan. Gume hashes are
always minees of meat served with rieh sauce with
the addition of ucld Jellles or other acids, Turkey and
ehloken when minced cold gnke excellent eroquettes
and minces of meal on toast,

The best material for cloth pudding bags 1= a heavy
jean. These bags should be well greased and sfter
ward dredged with flour before the pudding is put in.
A space equal to at least o third of the space occupled
by the pudding should be left above It to allow for fis
rising. The pudding should be suspended from a
hook, or thiough holes In the centre of the pot-
cover, in only bolllng water enough to Lmmerse It
to half its depth; otherwise the water muy penetrate
tto the upper part of the bag and canse the pudding
ta be heavy. There are many batter puddings and
other varletles of bolled puddings that are better
bolled In & bag. An English plum pudding 1s hetter
bolled In & bowl or mould. When removing a bolled
pudding from the bag, immerse it b cold water far an
Instant to Insure a smooth, shinlng erust on the
outside.

Otleloth that has heen tn use and s solled shonid
| be sernbbed clean, using as little soap as will be
| necessury for the purpose, and then varnlshed with
olleloth varnlsh, which costs aboul 50 cents a pint.

1t |5 now fully time to put down carpets for winter i
| this has not alrendy been dene.  The spring Is the
| proper time for cleanlug or repairing carpeis, but i
|th.i-a has been neglected it may be attended to now,
For cleaning carpets seleet a clear day.. The best way
o cletn n corpet s on o frame.  Make a Game to it
the carpet and UR It at Jeast o foot from the ground.
Have the curpet shaken free from dust, then nall 1t 1o
the frame.  There shouid he erosspleces (n the frame
to prevent the carpet sagglng In the centre.  When it
| §s fastened on the frme begin to serub it with a serub-
| bing brosh and white borux soap, or any niee white
| soup, and lukewarm water. Clean a yurd of carpet at
o tme and rinse it thoroughly afterwand.  When the
antlre carpet has been cleaned In this way and dried
with clean cloths, s0 as to absorh uny waler on the
outsids, leave 1t on the frame to dry. I 1t s econ-
venlent it 15 better to raise the frame, pesting it agalost
a tall tree, 50 the wind will blow through it and dre It
wmore rapldly, It must be securcly fastened, however.
If the carpet 18 greasy 1t §s better to remove the grease
first with benzine or gasoline, Lay o clean cloth
under ench spot ae you are rendy to clean It, and
rub It vigorously with & cloth saturnted with bgnzine.
I the bhenzipe |s poured on It, & new grease spot Is
lable to be left behind by e residue of ofl left in
| the benzine. For this reason, gaoline Is ruther
| better, becsuse there |s less of this residoe left in It
| but 1t Is a Mrtle more diflenlt to obtain, Dealers In
ipulmlrnm supplies, however, always Leep It on sale
| When a carpet 1s scrubbed, there sheuld be clean oloths
on hand to sbsorb the water which follows the use of
the trueh, A corpet wazhed and dried on a freme
Is much more ke a new carpet than one ripped up
| and wished breadth by breadth, and the latter process
i much more laborlous and not ac apt to be success
ful. A carpet should never be lnid down on o baee
{nuor. Paper or even straw may be put under it to
| soften the tread, and to prevent the wear of the Land
| foor amalnet the fabrie. A wodded paper, sunch as
at 10 cents a yard, s the hest thing for this

I commes
| purpose. Bul If this |« eonsidersd n larce expense o
very good substitute may be woltained by tucking

i ghest-wadding hetween shicts of 014 newspupers. Wihen
| the carpel is vory heavy, sleets of okl pewspapers pil
down In layers of five or X Wdcknesses will do very
well. As & rule, lnexperienced carpel-layers put in
oo many nalls, Inspection of the work of an expet
| lnyer of four covering WIL show this o mistake. In
| the citles, whers an expert carpei-laver's seryvices can
be readily commanded al @ low prive, It |s not usunlly
pecessary 1o undertake this dedgery ;. but o the
country this work ofien fulls upen ssme of the family.
| Where a earpet 1s too short it may be remedied by @
border, but if there I 0 border and the carpst cannot
| pe mutclied, nse 6 plaln, colomd filling ot the ends
| or entirely around the carpet oatside the border; In o
| shade to hwmonlze with the color of the carpel.
| This gives the efMect of & mg spread over a cagpet in
| monetone.

Now that the ehllly sutumn moutis have come and
| the season of cold wud snows \s,'njl soon te hero, the
| practice of carryiog o cold Junchton Lo school in place
of the midday medl has begun and will soon Le the rule.
| 80 manuy lttle children, espectully In the country, Hve

at o distance from the schoollionse, that it Is impossi-
ble for them to go home and get & warn dinner. In
the short time allowed by school regulations fur noon-
ing It is only possible for those jiving within sight of
the schoolliouse to go buek and forward wod est thelr
dinners without such unseemly Laste us to be injurious
tw both thelr health and thelr monners. There I8 no
part of schoal hyglene that needs wore attention from
Intelligent supervisors than this matter. The cold
luneheon furnished to the growing children (n the mid-
dio of the day, when thelr henrtlest meal should be

luys the foundation of more esses of dyspopsia than
anything clse thot can be named. The State, which
eares for the education of the ohildren, has & certaln
right to look into the matterss of thelr health, and it
exercises this right |n establishing grmnastum exer
clses and other physieal forms of training.  There
showld certainly be some authority exercised over the
food the child eats daring school hours.  As it Is, the
el 8t the time of luneh L allowed th eat Wintever
food Is given It however indigestible, and in cities It is
tempted by the schivol restaurants, establiShed in many
of the city sehool bulldings, to oat the most Indigestible
fond In the world—hater's ples and cakes, Where such
100d 15 sold with consent of the suthorities it should be
of the plainest and most wholesome deseription. Hot
milic, hot brath and plain bread and butter woild be
sufficlent for a comfortable meal. It is to be regretted
that there is not some armangement in all the country
schools by which s howl of hot broth could be provided
for all children who remaln at the noon-time recess to
ead their cold luncheon, 1f this were done it would
be easy to prolibil during school houre the eating of
cloying pastries and rich cskes, which furmnish no
speclal nouri<hment and clog up the brain as the re-
suM of Indigestton. Al teachers who bave taught in
distrlet schools have poticed the weariness and lst-
Isssness of children In the afternoon. This ix not
wholly due to the faet thast they are weary with schools,
bat often to the fact that they are suffering from the
instufficle®t noarlshment of thelr noentime dinner.
Wherever It 1= possihle, mothers should send o hot din-
ner to Uitle ones who eannot come home.

ol

The best fertilizer for the window gnrden is o table-
spoonful of guano, dissclved in a quart of mke-warm
water and applled around the roots, once a week.
The amount given will be enough to fertilize half a
dozen plants Iin pots of five ¢ six inch sige.

An excellent method of cleaning a black or dark
colored cashmere or Hourlette dross |s wiih sonp-
bark. Buy five cents worth, put two quarts of cold
water on B und Loll it down to a quart. Straln this
liquid, sponge the dress with it after ripping {t com-
pletely.

A valoed corvespondent writes:

“When directlons and suggestlons for making Christ-
mas presents are glven, work for boys s often
entirely lost slght of, and 1t 1s too Lad, for meny Limes
they huve more patlence [n making pretty things than
thelr sisters amd often more skid, I want to suggest

a useful little gift that a boy can make entirely by
limself, and 1 think even a boy's sister will be glad to
It 15 a little kevbonrd as vou will

(Flg. 1.)

try her hand nt it.

sea by the drawing It Is adorned with

brenss and silver beaded nalls ot various sizes, such as
sre shown In Fig. 2, and the Itter drawing also shows
the Kind of lhooks required and the metal loop by
which to suspend it.  Then one must have a sharp-

Tra. e

pointed awl, and a nall.-gnard (Fig. 8) to put over the
heads of the nalls, so as not to mar them In hammer-
inmg. 1 am pot sure whether the nailguard can be
bought &t o hardware store or not, put that 1s where
you will have to go for your fancy nails, The guard
anybody ought to be able to shapa'out of wood with
his jsok-knife; hut a few folds of paper or a piece of
felt may be used to protect the nails, In case the
gusrd Is impracticalle. The boards can he of any
length destrable, but the one I have In mind Is 12
inehes long, 9 Inches wide, and 1 Inch thick. If
1 were talking to s girl 1 might say, *‘Cover the board
with plush,’ but to the boy I recommend leather the |
exnct messurement of the bourd, or what Is simpler
still, & plece of plain, hard, white wood, or hard wood

This pretty gown Is
brilliantine, with a neek

It made of any thin material the

on the shoulder,
skirt may be plaited, but this pattern woukd look very
well in poplin, when, of course, the skirt wonld be
plain on mecount of the hesviness of the material.
Gray suede ties and gray gloves should complete this

tollette,

The proper temperature of & slek room Is from @5
to 70 desrecs Fahrenheit and the hest should not @

bolllng milk in whieh a tablespooniul of
one of flour lmve been mized, Add a

salt and »  Mitle white pepper, and let  the
anfons boll np fn this very gently for ten or fifiesn
miuntes. A deliclous way o serve onlons Is scallaped.
foll them ns directesl, tien n them. put them Ia
an earthen pudding-dlsh, cover with eream sewte,
sprinkle them lightly with bread-crumbs snd bite of
butter, and beke shem for twenty minutes In & bot
oven. A slmple hod of fryiug onl which

dip them lghtly W four and fry ihem In deep
envugh to fry potatoes. It will not do o fry
few at & time, as like potatoes, they cool the
mpidly after they are put in.  The fad, therefors,
ahould be very hot, and the onlons should fry for elghd
minutes,

The purely medlelnnl valne of onions shomM pod
In onses of cromp and chest diseases,
roasted onlons are very efencions used as » poultios.
The roasted heart of an onfon, it i sald, when pud
o she enr will relleve one of the earsche When
nothing else Wil do anv¥ good. Our grandmothers
nsed 10 make an onlon symip, now very old-iashioned,
of mineasd onlons and cider vinegar, sweetened with
boney, which they belleved was a certaln cure foR
boprsencss and colds, Unllk maay other old wives
remedies, it had at least the viriue of being harmless,

For o lp-salve, diseolve a lump of white snger In &
teaspoontul of mse water. Lot It stand at the hark of
the stove to simmer slowly. Add two tablesoponfuls
of nice olive oil and a plece of spermacet] the sise of &
walnut. Add a mere drop of cochineal coloring mad
ter to turn it pink.  When the whole is melted to an
sintment wrn it into a litle round porcelain bax keph
tor the pnrpose. It shonld be small enough to hold
only a few teblespoo-fuls.

A salve for the hands [« made with two ounces of the

much below or much above these points. Abundsace
of fresh alr and sunehine b the ruls in all oascs, ox-
cept where the order of the physioian prohiblts the
Nght. There is fur more danger of the patient be
coming enervated by elose, foul air than there is from
ventilation. Roglish physlolans insist thas ao open
fire 15 & necessity to the proper ventilation of & slck
room and sn eminent authority on this subjert says:
“1 dn not consider any room suitalile for a patlent to
oocupy during a pralonged [liness where theee |s not
an apen fire hurning on the hearth ln order to secure
proper ventilation.” A tight stove or a furnace
register will not serve any such nurpose.
contrary. tha stove throws ont a drv hest which can
only be partly countemcted by keeplng bolling water
on the stove, It docs not solve In any way the prob.
lem of ventilatlon, The furcace register tio often

kitclien. Into which the cold alr box opens. Uk
fortunately 1t Is qulte the exception to have the cold
ale box open out-doors ns It shonld.  Even where it
&0 opens the furnace register does not assist materially
In ventllnting the poom. One of the bost methods of
removing odors I8 to talte o shovel of burning ceals,
sprinkle 1t with coffee and pass It around the room.
Where thers Is infections disease & deodorizing solution
should be obiained from the physiclan and used In
the water In which the utenslls of the wom, the bed-
ding and clothlug of the putlent wre washed,

, Good yeast iz ensy to maRe and keeps well with
proper eare. Home-made yeast makes a betier and
sweeter lonf of bread than can be made from any
baker's yeast. Onos startad new yeast may le set
with half & cup of the old. so that thers Is no necceslty
of purchasing any, It Is possible to start yeast from
the root, but we do not advise any one to tuke the
trouble. Thers {s no grocers store where some specles
of dry yeast cake cannot be found, and though theee

| are mot @od enough to depend on for regular bread-

making, they will do very well to start the veast.
Dissolve such a cake In & cup of Inkewarm water; let
it stand while you prepare the foundation for a gallon
and a half of yeast. This will be n sufliclent quontity
to last nbout n month and o halfl for a4 small family
and will keep this length of time in swumer if it Is
kept In o stont demljohn, corked tight and set In the
lea box or In & eold cellar. The foundatlon of this
veast 15 s pint of potatoes, mashed through a colunder
and mensured nfter mashing, a cup each of salt, sngar

stuined and pollshed. Now do not shrug your
shoulders and say that you cannot stailn and polish |
the wood, for 1 will tell you Just Low 0 go to work :
“(iet some bolling water in a lttle stewpan, snd |
st Into this & enp with o tiny it of white wax fn It— |
about the clze of a heeel nut.  Pour on the wax three
tablespoonfuls of spirits of turpentine, and stir until
they are blended,  With s little fine brush put o thin
conting of this on the board and let Jt dry. When
this §s done, pollsh with a rather stiff brush, just as
you would a pair of boots, and don’t stop until you get |
a good shine ou it, Draw the design that you Intend to |
use on paper—L e., the distances—and just where you |
want your hooks to go—yon will here have to do &
Hitle planning and measuring, for regularity s most
desiruble, and this must be governed by the slze of
nalls used, the grouping, etc, When your mewsure- l
ments are satisfactorlly made on the paper steip lay
It evenly on the bourd, and then with the awl make
holes throngh the paper Into the board, just where the
nalls and screws are to go, Use o little forethought, |
and do not muke as deep holes for the small nalls as
for the large ones, or you will have trouble, When
the places are all Indleated tale off your pattern and
go to work with the nalls, Use the nall-guard If you
have one, or substitute paper. You will need two
metal loops for the bounl.  These are to be screwed
on the back after all the rest |s finlshed. I you
do your work neatly and well you will make a most
acceptable @ft, nsefil not only for keys, but for shoe
hooks, scissors, rings, etc, If yon are carcleas In
your measurements your gift will be ruined.  Combine
the so-called slver and gold nalls effectively and you
will ad much to the beauty of your deslgn.  Caotlon :
Do not take the turpentine mixturs near the stove, as
it s Inflammable. LUse the hot water awey from the

fire.”

It has frequently heen noticed that there 1s more
danger In winter from diphtheria and varions other
disesses that dopend on noxious vapors for their ax-
{stence than there Is i summer. In fact, the pres-
ence of these discases indicates the presence of
tmelllus that must huve been bred from some foul
soures. It would seem natural that summee, when
there 15 80 much decaving matter about, would be the
time for such disesses, but we are told that the close
armosphere of the house, and especlally the presence
of defective sewernge, are the most frultful sources
of many of ihese dreaded disesses; thal, contrary
the generalls coneeived idea, the palace of the rich
man, with its slsborete system of water-pipes and
plumbing, is even more likely than the hovel of the
very poor 1o suffer from some of these dlsenses,
The cracks In the poor man's dwelling and the cold
draughts from which he suffers are Liessings, though
tn disgilse, ss compared with the superbested and
vitiated air and the Imperceptilile polson of sewer
gas to be found In the dwelling-houses of the rich,
fitted up with all the modern lnprovements. It
may be that s later generslion may see the lolly of
Uelng in housss which are lested so fir bovond &
wholesome temperature, and learn teuly that & sim-
ple system of plumbing ls the only one that we have
@ right to Introduce (nto our evervday le. There
are many elegant mausions eolled wround with deadly
lend pipe In the vicinity of all the living and sleeping
apartments, bringlug a sure polson Into these homes.
With this state of things there s Lftls or ve atiempt
at sufMclent ventlatlon. The luxurious occupants
of such louses shiver st & draoght snd live In o tem-
perature of from 73 to 80 degrees. It & not strange
to those who appreciate such & state of things that dis-
ensos of the bronchial tubes and lungs are so feequent
in rold weather. Thews are not the result of contict
with cold ulr, as they am the result of want of ventils
tion,  The bodlly system becontes completely enervaied
ke & plant which is put in an overbeated rovm, wid
Is unable to resist the reactionary effect of cold air.
One of the stmplest ethods of ventllating 4 room Is to
have 8 lower window slgltly ralsed, & plece of wood
firmly ftted (n bLeneath f, oud the space opened st
where the  lower and upper sash  lap over
each other, |5 suficlent to give an upward curreng
of air and ventllate u room withoot soy direct draught,
Where there ls a stove in the room st night, somo
method of venillation |« wowt positively necessary to
health. Abundstice of pury fresh air should be sup
plied even on the coldest nights, and the youngest
child may become acoustomed o this, providing it has
abundance of bed-covenng and warm nightolothes,
There i+ 1o @anger from coids o grest s the danger
from puventiisdsd rooms. An open firo Is one of the
best means of ventlation, though an open window s

¥ in with It ut ulght. The hall Is

21,

Cbelind the stove |5 & goud place.

and flour, sifted together and stireed into the mushed
potatoes, A cup of hops, measured mther lightly,
shonld be pnt over the fire In & plut of botling waoter,
and bolled stendily and slowly for twenty minutes. A%
the end of this time the water from the hops should be
stmined over the salt, sugar, four and mashed pota
toes, Heat the mixture to tuke out all the lumps.
Add a pint of bolling water and beat ngain, and then
add four quarts of boillng water, stirving the mixiur
thoroughly. Let it stand In A& stone jar untll it Is
lukewurm to the touch. Then add the dissolved yeast
cake and all the lNquid with It.  Cover the yonst care-
fully and set it In o warm place. A shelf of chalr
1f It is set ut night
1t will be covered with & thick froth in the moming.
Beat this down with a large spoon.  When it has stood
three hours more, bent (t agaln and eontinue beating
it every three hoors till it has risen fully. This will
tnke from twenty-two to twenty-tour Lours after It is
sel,  That s, yeawst set at 7 o'clock one night will
be ready to nse at 5 or 7 o'cloek the next night.  If
it stunds any longer it will be lkely to spoll.  As soon
us the veast has risen, pour it luto w stone demljoha,
one holding ot least two gullons, Cork it up tightly
und tie the ocork down, or the powepr of your vewst
will show Itself prematurely and dissstrously, by send-
g the eork out of the demijohn and spouting up in
the alr, This yeast makes an especinlly sweet brend,
and it Is u great convenience to have good yeast ol
waye In the honse. The lahor, onee In a month and a
half, of putting the Ingredlents together wmd beating
them while they are rising is amply repaid.

There is 8 foolish prejudice agninst onlons beranse
of their somewhat pungent odor and He effect on the
breath, though for that mnatter, there are many other
things which produce a similar effact agalust which
no prejudice seems to exist, There | no herb in all
the vegetnble gnrden which gives such delleate and
delicions flavor to dainty meat disbes as the onlon, and
it 1s greatly to be desired that we should adopt French
taste In the matter and use more onlons (n Mavor and
in ecookery. As a nervine, there 15 no better vegetabila
than the onlon and celery. The onioh Is also credited
with belng one of the best blood purifiers o the veget

able kiogdom. In order to possess these good qualities
it Is not necessary that the onlon  should
he wunk and coarse. MM varielles pomsess all

the medicinal values. Thers seems< to be no rea
son why our vegetable gardeners shonld Insist on
evltivating ok red and yellow onfons, when the
white sllver-skinned wvarletles are so munch mope de-
Melous. There are muny wars of cooking this vege-
table which do away with the rank flavor, though
very little can be done with the comrse and mnk
varlety, and as a matter of fact, these do not belong
on reflued tables, exceapt when used in a mlnute qumns-
tity as seasoning. like garlie and shallots.  The nnlon

il of almonds, half an ounce of spermacet! sad half sty
ounce of white wax. Melt all the Ingredients togethes
in a howl set in a kettle of hotling water. Add a tables
spoonfil of rose water nnd begin beating.  Remove the
powl from the holling wator to s table, and continme
besting unwl the mixture is cold. If it should be toe
nard, uelt it again and ndd another tablespoonful eof
rose water.  Jeat again till cold,

On the ]

brings np a current of foul alr fuom the eellar or the |

There {s too little attention pald in this conntry te
the cidtivation of the volee, By this we do not mesh
| the volee In singing, but the volee In speaking, Thons
sands of young women pass hours In practising thelr
vioal notes over a plano whose speech rasps the nerves
with [t nassl twang, though, as every one knows, the
young ladles will be heard hundreds of times oftener
when they speak than when they sing. The
publlc has not been cultivated to that polnt
| they appreciate the value of & softly modulated,
| masical volee, the certala Indleation of the woman
man of colture. The volce of & growlng girl or
showld be early tralned by the cnreful method of
elocutionlst, but even before this, at their mother's
knee, the children should be taught to speak
to avold loud sereaming at a distance, and espacially to
avold the twang and slang too common In this land of
Independence. Them s no excuse for a mother whe
allows her children to shout over the stalrways and
make Dedlam of the house (n omder (o save the few steps
pecessary to communicate with thelr companions in &
properly modulated volee, The study of elocution i
not, #% 100 many people belleve, dosighed merely for &
stage display of omtorical speech or striking verss
These mimply indieate the amount of cultivation the
volee has nndergone. They are aot legidmately the ob-
ject of the study of elocution, any more than the essayp
which s ecollege gradunte rends on c~mmencement day
is the object of his four-years’ courss of study. Nod
one person in 5,000 |s capable of such attainment a8 »
resder that he has & right to demand the attenslon of
audlences. Yet the study of elocution should be as
essential o part of the course of education as the study
of writhmetie. U'nfortunately the trsining of the volos
usually stops wheu the child has been taught to ]
intelligently. There 1 scarcely any effort made by
the teacher of English t inculeate the value of &
cultured volee, The breathing exercises taught in elo-
cution are not only valuable in giving a person fulli
seope of volee In dally speech, but as » matter of
hygiene are Invaloable. Thelr valie In strengthening
the lungs (= beglnning to be approclaied. Too many
women and girls fsll to tale deep enough breaths,
They do not make use of the lower part of the lungs
at all, and the cells thus onused are pocudarly Nable
to disease, In all time the ‘value of a low volee in
woman has been appreciated—one (n which the volee
changes “lke a bird’s”™ and there Pows * more of the
musle and less of the words,”

Almost any one egn recall fine-looking women with -
the alr of one to the manor born, which seems to cling
to s0 many American girls.  Yet thev ame pletures ouly
while they remain silent. The first word uttered In
twWangy tones, in slangy, uncultured language, desroys
the [lusion. Some girls seem to Imagine that strideng
tones are necessary to nssert their independence,
wherens they merely proclaim thelr valgarity and
aften vapldity of mind. 1t wers well for onr girls if
they were to take Cordelea for thelr model, whose
“wolee was ever. soft, gentle and low.”
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Few small things ean produce more acute pain and
interfore more with the dally routine of lfe than an
Ingrowing toenadl, This trouble wmetimes grows to
such dimensions that surgical sid ls peeded and the
removal of the entire npaill becomes necessary, yet it
Is the result of mere carelessness, aod even when well
advanced can he easily remedied. Illfitting shoes
are the primary cause of this evil, aggravaied by
cutting the nadls in & wrong way, or letting them
go uneut for too long a time, The nalls shonld
nlwars be tdmmed with an Inward curve at the een-
tre of the edge. This eausss them to grow forward
in o stealght shape, Instead of enlarging sideways and
thus growing into the flesh, If they are too long In
sither direction, front or side, ibey wiil be bent down-
ward and inward by the shoe, and mors'so and more
yulckly by an ill-ftdng shoe thun by anythluz else,
In o severe cast of Ingrowing nulls & somewha! herole
remady |s necessary. Surgeons use an appllcatlon te
the tender pnrt of & small quantity of perehloride of
iran, which may be obtalned at o druggist's, elther in
finid form or as o powder, bot Its application prodoees
quite & sensation of burnine pmn, sufficient when omes
experienced to induce the sufferer to follow the plain
directions to keep the (oenalls struight thereafter.
In merely moderats cises, however, the nall may be
ent out, and if cut 50 as to keep stralght, the Injured
flesh will readily recover Its sound normal condition.

Take a ponnd of white Castlle or heown Windsor
soan, stie it on the fre with n Uttle water,  Add lavend
der water or any other kind of essence when it 1s
melted to a smooth paste, but do not thin it too much.
Btir In half & cup or more of almogd meal or of com-
mon ontmeal.  Keep It in jurs for use. This Is an

[ old-time prepuration for keeping the hands smooth and

white, which was used by the belles of olden-time.

. — ———

FURS,

1891 ——SEASON—1802
Latest and Exclusive Styles.

)

CAPES,
JACKETS,
WRAPS,

FUR TRIMMINGS.

Gentlemen’s
COATS,
GLOVES,

CAPS, ETC,

: RECEIVER OP : rm;;“m‘hmi

| GOLD AND SILVER : 1o © EXPOSITION, 3

: MEDALS. : ) : 1880, :

f ‘: f | " ..
FURRIER,

11 EAST 19TH ST.
SEND FOR ILLUSTRATED CATALOGUE.



